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PARTNERS
A newsletter for faculty, staff, students, alumni, donors, 
industry and friends of the Center of Excellence for Poultry 
Science at the University of Arkansas
MANAGING A MAKEOVER - (Above) Dr. G. Tom Tabler, manager of the Applied 
Broiler Research Unit in Savoy, stands in front of one of the four houses that were 
recently remodeled to include tunnel ventilation, cool cells and solid sidewalls. The 
photo at the very top of the page shows a close-up of the new fan systems.
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E     treme “House” 
Makeover
 SAVOY, Ark. – “We waited until the last possible second to do the re-
model, but we finally had no choice,” said Dr. G. Tom Tabler, manager of the 
University of Arkansas  ̓Division of Agriculture Applied Broiler Research Unit 
(ABRU) near Savoy. “Weʼre under contract with a local intergrator and it was 
a company-wide mandate for all of their growers.”
 The mandate was made for a very good reason said Tabler, “The company 
had the proof, the growers who had already undergone a similar renovation 
were consistently sitting at the top of list when it came to rankings. It s̓ not 
that we didnʼt want to make the change, we just had to go through a lengthy 
bid process and eventually pull together enough funding to make it happen.”
 Although the unit has not been through a winter yet, Tabler believes that 
the dividends in gas savings will pay off.
 “After the remodel, we did use more electricity this summer to cool, but 
those rates (approximately 6.5 cents per KWH) have not gone up since we 
opened the unit in November of 1990. Gas rates are another 
story, those rates have tripled, so the savings we make in gas 
should more than offset the extra expense in electricity when 
itʼs all said and done,” Tabler said.
 The unit is home to four broiler houses that measure 40 
feet wide by 400 feet long. Before the remodel, the houses 
were operated as conventional curtain-sided houses with  
foggers for evaporative cooling.
 In order to modernize the unit, all four houses were con-
verted to solid sidewalls using lumber, R-ll insulation and  
oriented strand board. They then put in tunnel ventilation 
  FAYETTEVILLE, Ark. — The University of 
Arkansas Department of Poultry Science enrolled a 
record number of students in the fall 2006.
  According to 11th day numbers, the depart-
ment now boasts a total of 74 students majoring in 
poultry science. Of these 74 students, 
44 are totally new to the department.
 “We have some students double-
majoring and some minoring in 
poultry science, but we actually have 
39 freshmen and five transfer students 
in the recruitment class of fall 2006, 
making it the largest group we have 
ever had,” said Dr. Jason Emmert, as-
sociate professor.
 The department also has 13  
additional students that are minoring 
in poultry science.
Record number of   
Poultry Science  
students enroll at UA 
GETTING TO KNOW YOU -- Dr. Jason Emmert’s class  
participates in team-building exercises on the front lawn of 
the Center of Excellence for Poultry Science. Almost all of 
the 44 students enrolled in the class are new to the  












WINNING TEAM - New students 
in poultry science show off their 














Research Unit - Savoy
MAKEOVER - continued on page 3
2
 FAYETTEVILLE, Ark. -- Monty Henderson, president/COO of Georgeʼs Inc., and 
secretary of the U.S. Poultry & Egg Harold E. Ford Foundation, presented a check of 
$19,037 to the University of Arkansas Department of Poultry Science on Nov. 20.
 The check from the foundation is to be used by the department for recruiting efforts 
and programs over the 2006-07 year.
 In the past, funds from the Harold E. Ford Foundation have been used to produce re-
cruitment materials, publications, and an interactive CD. The money is also used to help 
support the Poultry Science Youth Conference, a major recruitment event each summer.
 “The Department is fortunate to receive the support of the Harold E. Ford Founda-
tion.  It enables us to inform teachers, parents and students about the vast opportunities 
in Poultry Science careers.  It also provides the means to communicate our story with 
quality publications, electronic media and activities,” said Gary Davis, undergraduate 
recruiter for the department.
Harold E. Ford Foundation makes 
large donation to UA recruitment 
SOME OF THE UA RECRUITMENT “TEAM:” (left to right) Gary Davis, undergraduate  
recruiter; Donna Tinsley, secretary II and undergraduate student helper; Dr. Jason  
Emmert, undergraduate curriculum coordinator, advisor and associate professor; Monty 
Henderson, President/COO of George’s Inc., and secretary of the U.S. Poultry & Egg  
Harold E. Ford Foundation who is presenting a $19,037 check to Dr. Walter Bottje,  
department head for the Department of Poultry Science at the University of Arkansas;  
Dr. Casey Owens, undergraduate advisor; Ken Primm, president of the Poultry Federation; 














by Karen Eskew, Communication Specialist
Remodel
continued from page 1
using cool cells and fans and drop 
ceilings. The outside wasnʼt the only 
thing that was upgraded, new equip-
ment was installed inside, which 
included feeders, waterers, fans and 
brooder stoves.
 The ABRU is used for science 
and research projects associated with 
growing birds. 
 “Until we upgraded the equip-
ment and houses, it was difficult to 
provide much in the way of hands-on 
training. Now that we have the  
appropriate facilities, we will be  
doing a lot more workshops for  
industry, which is one of the  
purposes of our being here,”  
Tabler said.
 Even though tunnel ventilation 
with cool cells are considered the 
“gold” standard for housing, itʼs not 
a magic bullet for raising birds.
 “Each house is itʼs own unique 
little environment,” Tabler said. 
“Iʼve worked with it for a long 
time so I know how to tweak the 
mechanical ventilation system in 
order to make each house function 
as uniformly as possible. What Iʼm 
hoping to do is use our facilities to 
train those new to the system, and 
hopefully save them some heartache 
down the road.”
 Speaking of training, Tabler re-
cently completed one of his life-long 
goals by earning his Ph.d. through 
the University of Arkansas.
 “I originally came to work at the 
farm in November of 1990, when 
it first opened,” said Tabler. “I had 
my bachelorʼs degree, and realized 
that university employees can go to 
graduate school for $5/hour. I took 
advantage of that opportunity and 
received my masterʼs degree three 
years later.”
 Tabler went on to say that he had 
a choice to do a non-thesis masterʼs 
program, but went ahead and did a 
thesis in case he wanted to pursue a 
doctoral degree later.
 “You are only allowed seven 
years from start to finish in order to 
get your doctorate, and I took every 
bit of those seven years to complete 
my training,” said Tabler. “Mainly 
because managing a broiler farm is 
not just a full-time job, itʼs 24/7.”
 Apparently the houses werenʼt 
the only things on this farm who  
experienced an upgrade.
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 FAYETTEVILLE, Ark. -- The home team placed fourth at the 41st Annual 
National Poultry Judging Contest Nov. 6 - 7 hosted by the department of poultry 
science at the University of Arkansas.
 The Texas A&M University team won first place, followed by Pennsylvania 
State University, Kansas State University, Arkansas and Louisiana State  
University. Twelve teams competed.
 Members of the UA team were Sawyer Hale, Megan Norton, Ashley Reeves 
and Jada Thompson, all graduates of Lincoln High School. Thompson had the 
second highest individual score for the contest. The UA team placed third in the 
category of egg production and quality and fourth in breed selection and carcass 
quality.
 Coach for the UA team was Jason Emmert, associate professor of poultry 
science. Assistant coach was Dennis Mason, visiting instructor of agricultural and 
extension education.
 “I want to congratulate the team,” said Emmert. “It was a tough  
competition and these students really worked hard and prepared themselves for the 
event. These four students had judged together at Lincoln High School and won 
national recognition. It was exciting to reunite them and have them judge together 
in college.”
 Other teams in the contest were from Mississippi State, North Carolina State, 
Stephen F. Austin, Minnesota, Wisconsin-
River Falls, Virginia Tech and West Virginia.
 Sponsors were the Center of Excel-
lence for Poultry Science, Butterball Turkey, 
Cargill, Inc., Georgeʼs Inc., Tyson Foods, 
UA places fourth in National
Collegiate Poultry Judging Contest
by Karen Eskew, Communication Specialist
MEMBERS OF THE UA TEAM -- 
(Back row from left) Coach Jason 
Emmert, Asst. Coach Dennis Mason; 
(Front  row) Jada Thompson, Megan 
Norton, Ashley Reeves and Sawyer Hale.
HANDS-ON PRACTICE -- Megan Norton, a sophomore at the University of Arkansas, 
practices her poultry judging skills prior to the 41st National Poultry Judging Contest 













































 FAYETTEVILLE, Ark. - Dr. Gisela 
Erf, immunologist in the Department 
of Poultry Science, was one of three 
faculty members presented with the 
Distinguished Faculty Achievement 
Award from the Arkansas Alumni  
Association on Oct. 13.
 The Distinguished Faculty 
Achievement Award is based on the  
following criteria:
 1) For teaching: To recognize,  
reward, and encourage the superior 
classroom teachers, the faculty  
members whose ability, personality, and 
methods are responsible for the highest 
success in teaching and the inspiration 
of their students.
 2) For research: To recognize, 
reward, and encourage the faculty 
members who are basically teachers but 
whose research or creative efforts are 
particularly successful and outstanding.
 3) For service: To recognize, 
reward, and encourage the faculty 
members who are basically teachers but 
whose professional service activities are 
particularly successful and outstanding. 
This award was designed to reward dis-
tinguished service to the state, region, 
or nation through the faculty member’s 
professional expertise.
 Erf conducts research in avian im-
munology with emphasis on aspects of 
innate immunity, cell-mediated  
immunity, autoimmunity and  
mucosal immunity. She has won  
numerous awards and is a member of 
the U of A Teaching Academy.
Gisela Erf  wins  
Distinguished  
Faculty Achievement 













CHECKING THINGS OVER -- Dr. Steven Ricke, holder of the Donald 
“Buddy” Wray Chair in Food Safety and the director of the Center for 
Food Safety, examines bacteria with UA student Vesela Chalova-
Zhekova
UA Center for Food 
Safety Ready to Fight 
the Enemy
 FAYETTEVILLE, Ark.  —The newly activated Center 
for Food Safety at the University of Arkansas is taking an 
aggressive approach to its mission and the director knows 
his plan: prevent the problem before it arises.
 “Weʼve always operated on the premise of containment 
and reduction of pathogens,” Steven C. Ricke explained. “If 
we can get the numbers down, weʼre happy because weʼve 
accomplished what we set out to do. Frankly, we have to 
start thinking about prevention of those pathogens from ever 
getting established. We have to create those kinds of barriers.”
 Ricke is the first person to hold the newly endowed 
Donald “Buddy” Wray Chair in Food Safety and is also the 
first director of the Center for Food Safety, a unit within the 
Story by Dave Edmark, Food Safety Consortium
UA Division of Agriculture Institute of Food Science and Engineering. He joined the UA in January from the faculty of Texas A&M 
University. At the Fayetteville campus he holds appointments as a professor in the food science and poultry science departments.
  “Focus on the biology of foodborne pathogens,” Ricke said. “If we know our enemy, we can fight it.”
 The research philosophy that Ricke brings to the UA center is geared toward being able to predict pathogens  ̓behavior and stay-
ing a step ahead of their ability to do harm.
 Ricke seeks to shift some of the conventional approach to food safety research – or, as he put it another way, change some mind-
sets.
 Food safety research is starting to have the tools necessary to engage in preventative research, which Ricke acknowledged is 
more difficult than pathogen containment and reduction. But those who hold researchers accountable are beginning to ask about 
prevention, he said.
 “I think we have to start having the mentality that it can be done and say it can be done as opposed to just saying weʼre getting 
close,” Ricke said.
 Prevention of pathogens is a responsibility at the front of the food production and processing chain. Ricke also sees responsibil-
ity at the consumer end of the chain. “Weʼll do all we can but there are still opportunities for abuse at the end of that food cycle,” he 
said. “Itʼs our job to make people realize what they can do to make things better.”
 Ricke seeks to attract diverse sources of funding for the Center for Food Safety. Part of the research there is within the USDA-
supported Food Safety Consortium. Funding support also includes the universityʼs Wray Chair endowment that was made possible by 
charitable gifts from Tyson Foods and the Walton Family Charitable Support Foundation. 
 “We want to recruit the best talent and the best students,” Ricke said.  “We want the best students who have the talent to do the 












 FAYETTEVILLE, Ark. — Scientists at the forefront of 
food safety research, which met Oct. 1-3 in Fayetteville, focused 
much of their attention on preventing contamination of meats 
before they reach the processors.
 Researchers from three universities presented their data and 
exchanged ideas and information during the annual meeting of 
the Food Safety Consortium, hosted Sunday through Tuesday by 
the University of Arkansas Division of Agriculture. The  
consortium includes the U of A, Iowa State University and  
Kansas State University.
 Congress established the consortium in 1988 with a U.S. 
Department of Agriculture grant.
 “Iʼm convinced that collaboration within and among our in-
stitutions gives the best bang for the buck for developing science 
and technology that provide safe food, and for transferring it to 
the food industries,” Milo Shult, U of A vice president for agricul-
ture, told the assembled scientists and food industry representa-
tives during the opening session.
 “There is also great value in the partnership between research 
institutions and food industries that work together to supply 
American consumers with safe and nutritious foods,” Shult said.
 Each university in the consortium is primarily performing 
research associated with a specific animal species: poultry at the 
University of Arkansas, pork at Iowa State, and beef at Kansas 
State.
 Faculty members from the Department of Poultry Science 
that participated and gave invited presentations during the meet-
ing included: Drs. James Denton, Dan Donoghue, Young Min 
Kwon, Yanbin Li, John Marcy and Steven Ricke. UA Session 
Chairs were Frank Jones and Billy Hargis.
Food Safety Consortium meets in Fayetteville; several UA 
poultry faculty speak during the three-day event
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FAYETTEVILLE, ARK.  — The Center of Excellence for Poultry Science 
(CEPS) in the Division of Agriculture was the recipient of an unusual and beautiful 
gift this year that was very appropriate for the center -- a rooster/chicken collection.
Lorraine Fields of Glendale, California, donated more than 500 museum-quality 
rooster/chicken collectibles from around the world. The collection was compiled by 
her late husband, Melvin Fields, throughout his lifetime. 
The collection was conservatively valued at over $66,000. 
It is now on display throughout the John W. Tyson Poultry Building on campus. 
A dedication of the exhibit will be held this coming spring. 
Diana Bisbee and Debra Brooks of CEPS documented and compiled photos 
and listings of all of the pieces and have spread the collection throughout the atrium, 
auditorium and administrative offices.
Chicken collection worth over 
$66,000 donated to Center
Story by Karen Eskew, Communication Specialist
 
 FARMINGTON, Ark. --- Twenty-
eight teams raised just over $20,000 for 
scholarships during the Seventh Annual 
University of Arkansas  ̓Poultry Science 
Scholarship Golf Tournament Oct. 3 at 
the Valley View Golf and Country Club 
in Farmington.
 Format for the tournament was a 
four-person scramble with a shotgun 
start. An awards presentation was held 
in the clubhouse immediately following 
conclusion of play for each flight.
 First place winners in the morning 
flight were Don Lewis, Russell Mayo 
and Ron Stafford with a score of 58. 
Second place winners in flight one were 
Vic Smith, Mark Sullivan, Syd Tatum 
and Ben Thompson with a score of 61. 
Vic Smith took home a prize for closest 
to the pin on hole 16, Russell Mayo 
won an award for having the longest 
drive on hole 9 and Tim Garber won the 
putting contest with a hole-in-one.
 First place winners in the after-
noon flight were Jerry Birch, Alex Neal, 
Terry Neal and Wendell Stevens with a 
score of 55. Second place winners were 
Larry Butler, Zach Butler, Kevin Stan-
ton and Steven Stanton with a score of 
58. Closest to the pin winner was Ron-
nie Barnes, longest drive winner was 
Zach Butler and the afternoon putting 
contest winner was emeritus faculty 
member Tal Nelson.
 The major spon-
sor for the tournament 
was Cobb-Vantress, 
Inc., and FPEC (Food 
Processing Equipment 
Company) provided additional 
funding through a hole sponsorship. 
Arkansas Farm Bureau donated balls, 
towels and tees for each participant.
 The following companies par-
ticipated in the tournament: Aerotech, 
Alpharma, Aviagen, Barnhill Poultry, 
Biomune, Cobb-Vantress, CTB (Chore-
Time), Degussa, FPEC, Farm Bureau, 
Farm Credit of Western Arkansas, 
Hubbard Farms, Intervet, International 




Golf  Tourney 
raises $20K
ON DISPLAY -- Some of the beautiful museum-quality chicken/rooster pieces on  
display at the Center of Excellence for Poultry Science are shown above. More than 
500 pieces were donated by Lorraine Fields of California from her late husband’s 














Poultry Science Club collects  
and distributes food for shelter Grants Awarded
 FAYETTEVILLE, Ark. -- The University of Arkansas Poultry Science Club col-
lected food prior to the Thanksgiving holiday in order to donate it to the “Peace at 
Home” battered womenʼs shelter in Fayetteville.
 Three poultry classes competed to gather the most food (based on weight) to 
donate to the worthy cause. The classes competing were Egg & Meat Technology, 
Poultry Disease and Introduction to Poultry Science and Careers.
 The weight was computed and then divided by the number of students in each 
class. The most weight gathered per student was computed and the Poultry Diseases  
class won. A total of 324 pounds of food was donated during the drive.
 Once the food was weighed and sorted, representatives from the shelter came 
and loaded up the items. The non-perishable food collected was intended to be used 
for the Thanksgiving holiday dinner and to help re-stock the kitchen at the shelter.
 “The Poultry Science Club is a service organization and we canʼt think of 
anything better than helping feed those in need, especially at Thanksgiving when 
we have the opportunity to pause and be thankful for all that we have,” said Neda 
Tilley, Poultry Science Club president.
 “We are already gearing up for our next big project, which will include collect-
ing and donating items, in cooperation with the Bumpers College, for the Christmas 
holidays.” Tilley said. “In fact, the boxes are already out today. We want everyone to 
have plenty of time to donate before we leave for our next holiday break.”
FOR A GOOD CAUSE -- Members of the Poultry Science Club pause for a moment from 
sorting food out of one of the collection boxes prior to Thanksgiving. The poultry science 
classes had a “friendly” competition to determine who could collect the most food to 












Story by Karen Eskew, Communication Specialist Listed in order of receipt
Craig Coon. Danisco Animal Nutrition. The 
effect of DDGS Source on Nutrient Digestibil-
ity in Poultry. $25,000.
Yanbin Li. National Institutes of Health 
(Prime) STTR - Bacteriophage-Based Biosen-
sor for Rapid Detection of Viable Pathogens 
in Foods. $53,662.
Craig Coon. 2006 Poultry Science Associa-
tion Ancillary Scientists Symposium Entitled 
“Functional Genomics: building the Bridge 
between the Genome and Phenome.” $3,000.
Yanbin Li (Lead) and John Marcy. USDA 
ARS. National Alliance for Food Safety. 
Nanoparticle-Based Fluorescent Biosensor 
for Rapid Detection of Listeria Monocyto-
genes in Foods. $208,991.
Brian Haggard and Annie Donoghue. USDA/ 
ARS. FY07 Research Support. $63,373.
Gerry Huff. USDA ARS. FY07 Research 
Support. $16,253.
Steven Ricke. Novozymes, Inc. Antimicrobial 
Control of Microbial Contaminations in the In-
dustrial Yeast Fermentation System. $15,000.
Gisela Erf. Cobb-Vantress, Inc. Investigation 




If you would like to receive the  
Partners newsletter in a different 
format than you are already  
receiving it, please let us know!
To receive it by e-mail rather than 
hardcopy, please e-mail Donna 
Smith at donnasm@uark.edu and 
she will add you to the list serve.
To receive it by mail - you may ei-
ther e-mail Donna or you may send 





Thank you for your help! We want 
to provide you our newsletter in the 
format you desire.
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The UA Poultry Farm Employees
HARD-WORKING CREW -- From left (front row) Sara Cromwell, Annemarie Pruett, 
Scott Brooks, Tony Dobbs, Janette Washington (back row) Brian Gandy, “Big John” 
Pruett, Greg Johnston, Andy Boyd, and David Reynolds. And in the photo on the  
bottom left-hand corner is Lori and David Silva, who were busy having to weigh birds 
when the above photo was taken and were photographed at a later time.
At the U of A poultry farm, these hard-working associates are responsible for a tremendous amount of work including assistance on critical research projects, ani-mal care and welfare, all the general farm maintenance and upkeep, animal hus-
bandry, artificial insemination, blood and organ work and all aspects of research. They also have 
to be extremely diligent about farm biosecurity and animal health. These 12 people cover facili-
ties which include an Environmental Research Laboratory, solar house, hatchery, in addition to 
14 chicken houses. They also assist in processing when needed at the U of A pilot processing 
plant. One of their major projects is to break down houses between research projects, disinfect 
and get them ready for the next trial. In the newer houses at the farm, they can also change the 
set-up of their portable pen system to conform specifically to each researchers request.























DUE TO THE HIGH VOLUME OF FACULTY  
NOTABLES THIS QUARTER, THE INFORMATION IS 
LOCATED ON BOTH PAGES 7 and 8. 
FACULTY NOTABLES:
 David Chapman and Memo Tellez were invited speakers 
at the 4th International Symposium of Avian Pathology, held in 
Cordoba, Mexico on Oct 26. 
Annie Donoghue facilitated the Science and Health Work-
ing Group at the International Workshop on ex situ Eagle 
Management and Conservation hosted by her former post doc 
Juan Manuel Blanco in Oropesa, Toledo, Spain, Oct 24-28th.
Dan Donoghue was invited to the Department of Animal 
Sciences, University of Connecticut to give a seminar “Pre-
harvest intervention strategies to reduce Campylobacter in 
poultry,” on Oct. 6.
Gisela Erf, Bryan Plumlee,  Ph. D. student, and Nicholas 
Tinsley, MS student, presented their research  at the An-
nual Meeting of the Pan-American Society for Pigment Cell 
Research in Cincinnati, Ohio (Sept 7-10). Erf was an invited 
speaker at the national Vitiligo Foundation meeting where she 
presented her research on “The Smyth line chicken model for 
autoimmune vitiligo” to patients, their families and physicians 
(Sept. 10). Erf was invited by the Honors College to attend the 
Reinvention Center Conference on “Transforming the Culture: 
Undergraduate Education and Multiple Functions”, Washing-
ton, DC, Nov 9-10. Erf was an invited speaker at the Autoim-
mune Chicken Project Meeting in Kragga Herrgard, Sweden, 
December 15-16, 2006 where she will present her work on the 
Smyth line chicken autoimmune vitiligo model.  This research 
group meeting focuses on defining the genetic susceptibility to 
autoimmune disease.
 Frank Jones was invited by the editor to serve on the 
editorial advisory board for Meat & Poultry Magazine.  Ad-
ditionally, two articles Jones authored (Quality Control in Feed 
Manufacturing and Control of Toxic Substances) appeared 













P O U L T R Y   S C I E N C EinPARTNERS
78(38):64-69 and 71-75). Jones coordinated the 
short course on Sept. 18-22, which included 10 
participants representing four countries as well as 
domestic participants.
 Yanbin Li, Billy Hargis and Walter Bottje 
delivered invited presentations in September on 
portable biosensors for rapid screening of avian 
influenza viruses of China at China Agricultural 
University in Beijing and South China Agricul-
tural University in Guangzhou. Presentations 
were also made at the USDA in Washington DC 
on Oct. 4.
 John Marcy was appointed as the Arkansas 
representative on the Board of Directors for the 
National Alliance for Food Safety and Secu-
rity replacing James Denton who became the 
Secretariat for that organization.  Marcy attended 
the Board and Operations Committee meeting 
in Calgary, Alberta, Aug. 12 as well as attending 
the International Associaton of Food Protection 
meeting in Calgary, Aug. 13-15. Marcy trav-
eled to India Sept. 18-24th with James Denton 
on behalf of the U.S. Grains Council to discuss 
packaging and marketing with poultry processors 
in Mumbai, Coimbatore, Hyderabad and Delhi.
 Casey Owens coordinated and organized 
Poultry 101 class, which was held at Texas Tech 
University, Oct. 16-20. Owens also gave invited 
talks at the XII European Poultry Conference in 
Verona, Italy, Sept. 10-14 and at the International 
Symposium on the Quality of Meat in Jabotica-
bal, Sao Paulo, Brazil, Nov. 9.
 Steven Ricke gave the following invited 
presentations not yet reported on this year: 
Research Developments in Food Safety and 
Microbiology Novozymes North America, Inc., 
Franklinton, NC, Feb., 16, 2006; New Efforts in 
the Center for Food Safety at the Annual Ozark 
Food Processors Association Convention - 100th 
Anniversary, Springdale, AR, Mar. 29, 2006; 
Development of a Food Safety Center: Current 
Perceptions and Future Goals Annual National 
Agricultural Biosecurity Alliance - Kansas 
State University, Manhattan, KS, Apr. 21, 2006; 
Emerging Foodborne Salmonella Issues in Poul-
try Production for the Animal Science Depart-
ment- Iowa State University, Ames, IA, Apr. 28, 
2006; Ecology and Pathogenesis of Foodborne 
Salmonella in Egg Laying Hens at the Food 
Safety Consortium Symposium, University of 
Arkansas, Fayetteville, AR, Oct. 2, 2006; and, “Salmonella Fermentation and Coloniza-
tion Ecology in the Avian Gastrointestinal Tract” American Society for Microbiology 
- Texas Branch, Galveston, TX on  Nov. 17, 2006
 The Arkansas Poultry Processors Workshop was held Oct. 11 at the Clarion Fayette-
ville and October 12 at the U of A Poultry Center.  Dustan Clark, Billy Hargis and 
John Marcy all served as speakers from the U of A.
 Park Waldroup gave the following invited presentations: “Nutritional Consider-
ations for Achieving the Genetic Potential of Advanced Weight Broilers,” Sept. 11-22 
at the Novus International seminars in Thailand, Indonesia, Phillipines, and Taiwan. 
“Amino acid interactions and interrelationships in broiler diets low in crude protein,” 
and “Improving corn-soybean meal diets with enzyme supplementation,” both Oct. 
17-20,  at the 10th International Seminar on Poultry Production and Pathology, in San-
tiago, Chile.  
 Susan Watkins was an invited speaker for The Pilgrimʼs Pride El Dorado grower 
meeting held in Sept. She also assisted with The Poultry Symposium sponsored by The 
Poultry Federation held Oct. 3-4 and approximately 250 attended. The Poultry Federa-
tion Turkey Committee meeting was held in Eureka Springs on Friday Sept. 22-23.  
Approximately 100 people attended and Watkins assisted with coordinating the event 
and was voted in as secretary. Watkins also served as an invited speaker at the 2006 
US poultry and Egg Production and Health meeting and served as an invited speaker 
at the Delmarva Poultry Production meeting, both held in August. Watkins was also an 
invited speaker for the Lilydale grower meetings in Alberta and Saskachtewan, Canada, 
Nov. 13-16.  Lilydale is the largest poultry producer in Western Canada.
STUDENT NOTABLES:
 Bryan Plumlee, student of Gisela Erfʼs, was awarded a travel grant from the Soci-
ety to present his paper on “Differential cytokine expression in feathers from vitiligi-
nous Smyth line chickens;” Nicholas Tinsley, also a student of Erfʼs, was awarded 
a travel grant by the University of Arkansas Graduate School to present his paper on 
“Protein expression by melanocytes derived from autoimmune vitiligo prone Smyth 
line and control chickens.” 
Faculty notables continued from p. 7
